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Editorials 


FROZEN FOOD —BRINSFIELD—Page 6 of the June 
CODE NOT 20 issue of this publication carried the 
POSTPONED headline “Frozen Food Handling Code 
Postponed for a Year.” This head, and the remarks there- 
under, were based on a release from the Association of 
Food and Drug Officials of the United States (A.F.D.O.U.S.) 
following the June meeting of that Association in Dallas, 
which featured week-long consideration of the Code. 

Among other things the release enumerated eight sections 
of the Code, which were “forwarded to the Committee on 
Editing and Format in order that they be put in final form 
for passage next year.” It also stated that “additional scien- 
tific facts are needed before bacterial limits are established 
for frozen foods.” It further advised states and municipali- 
ties that certain sections of the Code” are not suitable for 
adoption in this (present) form.” It requested that an over- 
all industry group submit a progress report to this Associa- 
tion (AFDOUS) six months from this date, and a final re- 
port by June 1, 1961.” 

Knowing that the frozen food industry in a joint state- 
ment had requested a year’s postponement, the writer as- 
sumed (and reasonably so, we think) that this was the an- 
swer, 

However, we are in receipt of the following letter from 
Mr. C. S. Brinsfield, Chief, of the Division of Food Control, 
State of Maryland, Department of Health, and who might 
well be regarded as the author of the Frozen Food Code. 
At any rate, Mr. Brinsfield as chairman of AFDOUS’ Frozen 
Foods Standards Committee, labored with distinction, and 
we might add, with understanding, to bring the Frozen 
Food Code to its present form. He has now moved up to 
vice president of the Association. Succeeding him as chair- 
man of the Frozen Foods Standards Committee is Mr. Har- 
old Clark, Chief of the Food Division, Connecticut State 
Department of Consumer Protection, Hartford. But here 
's Mr. Brinsfield’s letter: 


Dear Mr. Judge: 

The Frozen Food Standards Code has not been post- 
oned for a year as reported in the Canning Trade of 
‘une 20. Every section was ratified by A.F.D.O.U.S. except 
Sacterial Standards. This was held in committee due to the 
‘iced of additional research. 

“Bacterial Standards excepted, the Code is progressing 
«s planned with it being turned over to’ a committee on 
-ormat and Editing to be put in shape for final passage 
at the A.F.D.O.U.S, convention in Washington, D. C. next 

ine, (italics ours) 

“However, if studies by either enforcement agencies or 
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industry during the coming year indicate amendments in 
the present sections of the Code are desirable, they can be 
made prior to completing action on it at Washington in 
1961.” 


Checking further with industry representatives, we learned 
that it was their feeling, as well as ours, that the Code had 
been postponed. While this leaves this column somewhat 
in the middle, it is our feeling that inasmuch as a large 
part of the Code will not be acted on until next year, and 
since the overall industry group has been invited to submit 
a progress report six months from last June, and a final 
report on June 1, 1961, the question of whether or not 
there was an actual postponement is incidental. Then, too, 
the success of industry in pursuading Massachusetts, the 
first state to designate an enforcement data for the Frozen 
Food Code, to postpone action for six months, (C. T. 
8/8/60) indicates that the industry story is so well in hand, 
and so ably handled, that a minimum of damage may be 
expected through hasty action by Government bureaus and 
legislatures. Postponement or no postponement then, it 
looks as though the industry will be given a reasonable 
amount of time to correct mishandling practices, and not 
too much time to do harm to the consumer and the industry 
itself. 


PEA PACK 
GUESTIMATE 


—Chiefly because of the varying 
weather in Wisconsin—dry in the 
North and West, and wet and soggy 
in the East and South, there seems to be more disagree- 
ments than usual concerning the size of the pea pack in 
both Wisconsin and nationally. Taking all reports into 
consideration, and after sharpening our pencil to a razor 
edge, this column is guessing, at the moment, that the Wis- 
consin pack will fall somewhere between 9.3 and 9.7 mil- 
lion actual cases (10 to 1014 million cases of 303’s). Our 
guess on the National pack falls between 2614 and 27 
million actual cases (2814 to 29 million cases of 303s). 
Armed with certain knowledge that the carryover is 3.2 
million cases less than last year, it seems fairly obvious (re- 
gardless of the accuracy of our guess) that the total canners’ 
supply will be at least 5 million cases less than last year’s 
38.7 million cases, and possibly 514 million cases less. Total 
supply at the moment looks like anywhere from 33 to 3314 
million actual cases as against total shipments of 32.2 mil- 
lion cases this season just passed. All of which means that 
peas, in most any shape or size, will be good property for 
another year to come. 
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IN THE NEWS 


INSPECTION FEES CHANGED 


Changes in fees for ‘inspection of 
processed fruits and vegetables and cer- 
tain other processed food products will 
go into effect Aug. 15, the U. S. De- 
partment of Agriculture has an- 
nounced. The basic change is an in- 
crease in the hourly rate for inspection 
from $5.00 to $5.50. The fee rates for 
lot inspections and for special analyses 
are not being changed at this time. 
USDA said the increases are necessary 
because of increased costs of operations. 


The fees for inspection of fresh fruits 
and vegetables will also be increased 
to cover additional costs of operation. 
Fees charged at shipping point under 
cooperative agreements are not affected. 
The Carlot fee for quality and condi- 
tion inspection will be increased from 
$12 to $15, condition-only from $10 to 
$12, and the fee for portions of a car 
will be increased correspondingly. ‘The 
hourly inspection rate will be raised 
from $4.50 to $5.00. These increased 
fees also become effective Aug. 15. 


GRADES FOR CANNED GRAPES 
The U.S. Department of Agriculture 
has issued new grade standards for 
canned grapes to become effective Sept. 
The Standards would be limited to 
the light seedless type, such as Thomp- 
son Seedless, which is the common 
commercial type for canning. Canned 
grapes of this type are normally packed 
in extra heavy or heavy sirup, although 
packing media under the grade would 
include light sirup, water, or juice. 
Quality grades are classified as U.S. 
Grade A (or Fancy) and U.S. Grade B 
(or Choice). Factors of quality include 
similar varietal characteristics, normal 
flavor, varying degrees of color and 


character, uniformity of size, and free- 
dom from defects. 

Standards now being issued incorpo- 
rate certain basic provisions as to the 
product ingredients, including packing 
media, to conform with recently pub- 
lished Food and Drug Standards on 
product composition and labeling. 


ALUMINUM BODIES, TIN 
PLATE ENDS HELD BEST FOR 
CONCENTRATES 

“After securing the best technical 
advice, it was the unanimous judgment 
of the concentrators, that cans with 
aluminum bodies and 75 pound tin 
plate ends, are the best type of 6 ounce 
containers presently available for 
frozen orange concentrate, and should 
be the type of can used during the 
1960-61 season,” so spoke C. C. “Cliff” 
Rathbun, secretary of the Florida 
Canners Association following a meet- 
ing last week of the Association’s Pack- 
aging Materials Committee with rep- 
resentatives of the American Can Com- 
pany, Continental Can Company, and 
Crown Cork & Seal Company. The 
latter were present to answer technical 
questions which the processors had to 
ask. 

Purpose of the meeting was to ex- 
plore the desirability of recommending 
a uniform can for use in packaging 
frozen orange concentrate in 6 ounce 
cans for the coming season. Normally 
the season will begin in December. 
Mr. Rathbun stressed the fact that 
processors insist on continuing to offer 
the trade and the consuming public 
the same fine, high quality product in 
excellent condition, as they have in 
the past. He said that the new type 
can will be used after the existing sup- 
ply of tin cans have been utilized. He 
further remarked that “it was his un- 
derstanding that processors will con- 
tinue to pack experimentally with all- 
aluminum cans.” 


SNAP BEAN BREEDING 
PROGRAM AT WISCONSIN 


The University of Wisconsin in re- 
sponse to a recommendation by the 
Raw Products Committee of the Wis- 
consin Canners Association, has initi- 
ated a snap bean breeding program 
this year. The work is being done by 
Professor Dave Williams of the Horti- 
culture Department in cooperation 
with Professor Gabelman. Last week 
the Association’s Snap Bean Sub-Com- 
mittee examined canned samples of 
almost 100 first generation crosses of 
bush-type Blue Lakes grown and 
canned at the University. Professor 
Williams is presently visiting research 
workers at the University of Oregon 
to study further the trials at that Uni- 
versity on bush-type Blue Lake beans. 


CLING PEACH FALL 
PROMOTION ANNOUNCED 


The Cling Peach Advisory Board 
has announced plans for a massive 
advertising-merchandising-p ublicity 
campaign, beginning in late September 
and running through December. The 
promotion includes 11 full page color 
Ads in “Better Homes & Gardens,” 
“Ladies Home Journal,” “McCall's,” 
“Good Housekeeping,” “Family 
Circle,” “Parents,” and ‘Woman’s 
Day,’’ October, November and Decem- 
ber issues. The Ads will feature “hot 
cling peaches and chicken,” “cling 
peaches in holiday salads,” “a glamour- 
ous buffet with convenience foods,” 
“fruit cocktail and dairy foods,” and 
“quick recipes with cling peaches.” 

The grocer will be supplied with 
full-size ad proofs, tie-in store posters, 
and stack cards to go along with each 
month’s cling peach or fruit cocktail 
advertising, proofs of ROP color mats 
for local advertising and for food page 
editorial use, black and white mat 
proofs, and a copy of the “Cling 
Peach News’ carrying the full Ad 
schedule. 


The newest idea in the packaging of beer has been the 
new Aluminum E-Z Open top, developed by the Kaiser 
Aluminum Company and the Heekin Can Company working 
with the Burger Brewing Company of Cincinnati and Akron, 


Ohio. 


Here Frank A. Sellinger, left, Vice President and General 
Manager of the Burger Brewing Company, and Clarance 
Rolfes, Vice President in Charge of Sales of the Heekin Can 
Company are demonstrating the new Aluminum Top Easy 


Open Can. 


Aluminum can ends also offer lightweight and resistance 
to corrosion when used in conjunction with tin plate can 


bodies. 
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Actual comparison testing proves 
that M&S Positive Displacement Type Fil- 
lers provide the most profitable combination 
of the four “most wanted”’ filler features: 


1, High Accuracy. Exclusive FMC pre- 
measuring principle insures consistent close- 
tolerance filling for higher case yield per 
batch on all types of products. 


2. Low Maintenance. Rugged construction 
and precision engineering of M&S Fillers 
assure long life and dependability under the 
toughest, heaviest production schedules. 


3. High Speed Operation. The M & S line 
includes fillers in every speed range —equal- 
ling the speed of latest cappers and closing 
machines—with no sacrifice in accuracy. The 
new, exclusive FMC “No can—No fill” mech- 
anism for each valve, is now available for 
high speed operations. 


4. Sanitary by Design. Available in stainless 
and non-corrosive type contact materials to 
meet your specific needs. Quickly dismantled 
for easy cleaning. 


Your FMC representative will gladly show 


THAT COUN 


With FMC—M&S Plunger 
Fillers you get the time- 
proven principle of un- 
restricted product pre- 
measurement and positive 
injection into containers by 
precision pistons. No other 
filling principle offers such 
a high degree of accuracy. 
Compare—feature for fea- 
ture — see why M&S has 
been the “Standard of the 
filling industry” for more 
than 70 years. 


M&S 12 Pocket Filler at Bercut-Richard’s Sacramento, 
California plant, filling paste in No. 10 cans at 72 cpm. 


you which M&S Filler Model is best suited Putting Ideas to Work 


for your product. Won’t you call him today? FOOD MACHINERY AND CHEMICAL 


CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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GLASS 
PACKAGE 
DESIGN 


PEANUT BUTTER J 


School Day brand peanut butter manufactured by Ses- 
sions Co., Inc., Enterprise, Alabama is now going to market 
in this attractive three pound package. The tapered canister- 
style jar has a 120 mm. finish making it ideal for re-use as 
a storage container. Strong product identity is provided by 
the die cut, four color label and three color closure both of 
which feature the firm’s “Happy Peanut” trademark. Both 
jars and closures are provided by Ball Brothers Company. 


NEW 


AUSS 
pple 

VINEGAR 


“Elegance with simplicity” is the 
phrase used by the C. H. Musselman 
Company, Biglerville, Pa. in de- 


Extra fancy pickles, packed in glass refrigerator jars by scribing the new “SurGrip" bottle in 
Albro Packing Co., Springboro, Pennsylvania, now boast new which the company’s full strength 
labels and caps. Labels, designed by Stecher-Traung of apple cider vinegar is being marketed. 
Rochester, New York, utilize a signboard motif to portray Designing imagination has added new 
the brand name, “Albro,” suspended on a wrought-iron glamour to a basic product with ever 
signpost. growing uses which should result in 

The caps boast the same 4-color lithographed design on better shelf location, improved eye- 
twist-off, vacuum-sealed lids. The combination of unique appeal and faster turnover. The 
design on both caps and labels assures quick product identi- unique quart size glass container with 
fication, emphasizing the theme of “your signpost of preimum its hourglass shape makes gripping and 
quality.” pouring easy. 

The glass refrigerator jars are supplied by the Hazel-Atlas The quart bottle is by Metro Glass 
Glass Division of Continental Can Co. and closures are by Division National Dairy Products, Jer- 
White Cap Co. sey City, N. J. Full-color labels are 


by Piedmont Label Co., Bedford, Va. 
and the “twist-off” closure by White 
Cap. 
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National Preservers Association has 
accepted the following companies for 
membership: Nu-Way Foods Company, 
Atlanta, Georgia; Crown Food Prod- 
ucts Company, Inc., Atlanta, Georgia; 
Pacific Coast Packing Company, San 
Diego, California; Richmond Foods 
Company, New Paris, Ohio; Silver 
Foods, Inc., Louisville, Kentucky; 
Trappist Preserves, Spencer, Massa- 
chusetts; and William Barnes, Inc., 
Minneapolis, Minnesota. 

The Association has announced that 
the annual output of fruit spreads in 
the United States is currently running 
17 percent ahead of 1959, based on re- 
ports submitted by companies account- 
ing for more than 40 percent of the 
total industry production. 


Owens-Illinois—Carl R. Megowen, 
president, has announced the follow- 
ing personnel changes: William J. 
Stewart has been elected president and 
general manager of the Kimble Glass 
Company, subsidiary of Owens-Illinois; 
Raymon H. Mulford, president of 
Kimble since 1956, is transferring to 
the O-I Administrative Division with 
important new duties. Both men are 
vice presidents of Owens-Illinois. W. 
Boyd Owen succeeds Mr. Stewart as 
director of personnel administration 
for the company. Mr. Owen has also 
been named a vice president of the 
Administrative Division. 


Brockway Glass Company recently 
made a public offering of 162,000 
shares of common stock at $38 per 
share, of which the net proceeds of 
130,000 shares will be used toward the 
cost of building and equipping a new 
glass container plant at Rosemount, 
Minnesota. The remaining shares are 
being sold on behalf of stockholders. 


Metro Glass Company, Division of 
National Dairy Products Corporation, 
has appointed Charles H. Swan mid- 
west regional sales manager with head- 
quarters in Chicago. Before joining 
Metro, Mr. Swan was with Owens- 
Illinois. 


Refined Syrups & Sugars—Hugh M. 
McKay, vice president and general 
manager, has succeeded Frederic A. 
Davidson as president of Refined Syr- 
ups & Sugars in Yonkers, New York. 
Mr. McKay joined the firm in 1951 as 
executive vice president of the Dextran 
Corporation, a former subsidiary of 
the company. He became a member of 
Refined Syrups Board in 1954, vice 
president and treasurer in 1955, and 
general manager in 1959. Refined Syr- 
ups & Sugars is an affiliate of Corn 
Products Company and specializes in 
high quality refined sugars and is a pi- 
oneer in the development of liquid 
sugars. 


The Venice Maid Company (Vine- 
land, N. J.) packers of private label 
institutional foods and producers of 
soups and Italian specialties under its 
own label, has begun packaging 
spaghetti sauce in glass jars in its new- 
ly opened plant in Vineland. The 
company feels that adding glass will 
appeal to the person who likes to buy 
in glass rather than tin, and should do 
much to capture this market. 


Owens-Illinois Glass Company — 
Ebon C. Jones of Chicago, western 
regional sales manager of the Glass 
Container Division, has been promoted 
to the newly created position of man- 
ager of market planning and adminis- 
tration, Sid F. Davis, division vice 
president and general sales manager, 
has announced. Mr. Jones will have 
his office at the company’s headquar- 
ters in Toledo. 


Ball Brothers Company (Muncie, 
Ind.)—Patrick J. O'Donnell has been 
appointed a field sales representatives 
for the Commercial Container Division 
with headquarters in New York City. 


Iowa Nebraska Canners Association 
will hold its 59th Annual Convention 
at the Tall Corn Hotel, Marshalltown, 
Iowa, on November 1. 


THE All-New Scott VIBRO-LUX 


SEPARATING 
UNIT 


REMEMBER — 
The Scoft Viner Com- 
pany will go out of. 
‘its way to give you 
service your way! 


COMPANY 


900 
ute! 
and 


ity evenly over the screen (ideal 


for 


Variable speed from 
to 1000 vibrations per min- 
Removes water, most splits 
skins, and spreads commod- 


use ahead of inspection 


table). Hickory slats absorb vibra- 


tion... 
Feed height 22”, discharge height 
16%”. Longer legs available. 
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no carry-through to floor! 


“1224 KINNEAR ROADs«cCOl 


Write today for complete information 
and specifications on these two 
> production-pacing units 


THE SCOTT VINER 
HYDRAULIC 
ELEVATOR 


Handles any commodity that can 
be elevated and conveyed in water. 
Accurate control of water ievel, 


feed hopper only 2042” off the floor, at the pre-mixing 
chamber for easy loading from low discharge units . 
Motor is high and dry and fully protected from steam and 
water. Choice of 3”, 4”, 5” and 6” pumps. Variable speed 
drive, stainless hopper and/or contact parts optional. 
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This new carton design is being used for Seabrook Farms’ 
quality line of “miracle pack” frozen foods. The fourteen 
products—six fancy vegetables, five main dishes, two kinds 
of potatoes, and one macaroni combination—are contained 
in polyethylene pouches inside the glossy boxboard cartons; 
the consumer has only to immerse the pouch in boiling water 
for from 12 to 15 minutes to prepare the product for serving. 

Lippincott and Margulies designed the decoration on the 
new cartons, which are manufactured by the Boxboard and 
Folding Carton Division of Continental Can Company. Each 
carton now features a colored photograph of the product in- 
side, attractively served. 


NEW PACKAGES 
AND 
PROMOTIONS 


PUN 


K.0u. smites are the order of the 
day as three trailers (one not shown) 
of Hawaiian Punch arrive at Ralphs 
San Fernando Road warehouse to pro- 
vide adequate product for the food 
chain’s current “Pleasure Aisles” Ha- 
waiian promotion, in which some 
stores will have 100-case stacks. The 
pleased persons are (I. to r.) Lew Lacy, 


Western District Manager of Pacific 
Products Co.; Larry Cole, Ralphs Di- 
rector of Merchandising; and Bob 
Woods, Sales Manager of Waldon 
Pacific Co., Los Angeles, brokers for 
Hawaiian Punch. 


A new redesign program for the Lakeside Packing Com- 
pany line of Lakeside canned food products, was recently 
completed by United States Printing and Lithograph, Divi- 
sion of Diamond National Corporation. 

The new label represents an up-grading from the old 
design without loss of established recognition value. The 
modern design adds interest and brightness to the label, in- 
creasing trade mark remembrance value and adding a clean, 


ttracti i 
Introduction of a new line of economy frozen dessert pies 


under the label of “Swiss Miss” has been announced by Pet 
Milk Company, makers of Pet-Ritz Frozen Pies. Initial mar- 

keting started in selected regions of the Midwest and distribu- 

tion will be expanded on a market by market basis. The new 

line features apple, peach and cherry to be followed later 

by additional flavors. 
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INTERNATIONAL FOOD 
CONGRESS 

Hans J. Wolflisberg, president, The 
Nestle Company, Inc., has been named 
general chairman of the Fifth Inter- 
national Food Congress to be held 
in the United States in 1962. The elec- 
tion took place at a recent meeting of 
European and U. S. food industry 
leaders under the chairmanship of 
Paul 5S. Willis, president, Grocery 
Manufacturers of America, Inc. The 
group included representatives — of 
food manufacturers, wholesalers, and 
retailers. 

The International Congresses on 
Food Distribution are under the 
broad sponsorship of “A.I.D.A.,” the 


International Association for the Dis- 


tribution of Food products. A.1.D.A. 
includes food processing and distribu- 
tion leaders from many nations 
throughout the world and is dedicated 
to progress in the techniques and 
services of food distribution. ‘The first 
International Food Congress was held 
in Paris in 1950. Subsequent congresses 
have been held in Brussels, Rome, and 
Lausanne. The United States will be 
the host country in 1962. 

In his -position of chairman of the 
Fifth International Food Congress, 
Mr. Wolflisberg will direct the overall 
arrangements. He will seek the active 
cooperation of all segments of the 
U. S. food industry, its suppliers and 
friends to make this a significant af- 
fair not only for the many visitors 
from abroad but as a showcase of food 
industry achievement to stimulate 
further progress in the U. S. and 
throughout the world. 


MUNICH EXHIBIT TO 
FEATURE FOOD SALES 
Sale of American agricultural prod- 
ucts—items which could become fa- 
miliar foods in West Germany grocery 

stores—will be featured at the U. 
Exhibit at the IKOFA International 
Exhibition of Groceries and Highclass 
Provisions in Munich, Germany, Sept. 
2. 

The 14,000-square-foot exhibit, spon- 
sored by the Foreign Agricultural 
Service of the U. S. Department of 
\griculture in) cooperation with the 
U.S. agricultural and food trade, will 
display commodities and products 
consisting of wheat, rice, honey, poul- 
try, soybeans, fruit, and processed 
packaged foods. 

More than 100 U. S. food manu- 
lacturers are donating products that 
will be demonstrated to an estimated 
(00,000 fair visitors, including govern- 
iment and trade officials from countries 
throughout Europe. 

Products to be sold at retail include 
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canned soups, prepared food mixes, 
honey, canned chicken and_ turkey, 
one pound packages of frozen chicken 
parts, and precooked frozen chicken 
pieces and turkey rolls. 

The chicken pieces and turkey rolls, 
cooked in special deep-frying equip- 
ment in the exhibit and served hot 
to the public, have been sold at pre- 
vious U. S. exhibits in Germany and 
have become famous as American 
delicacies at these fairs. 

The expanded grocery sales pro- 
gram at the Munich Exhibit will give 
German and European consumers an 
opportunity to take home to their 
families American foods noted for 


their taste, high nutritive value, econ- 
omy, and convenience. 

Sales of food products will be super- 
vised by American agricultural and 
trade representatives. 

Warren Lofgren & Company, Chi- 
cago food brokers, have announced 
that George C. Tillquist has joined the 
firm in charge of institutional and in- 
dustrial sales. Mr. Tillquist was for- 
merly general sales manager of College 
Inn Foods and was more recently with 
Silver Skillet. He is a member of the 
Food Products Club, past president of 
the Jowl Club, and past president of 
the Grocery Manufacturers Sales Ex- 
ecutive Club. 


POTATOES 
YOUR 
MEAT ? 


Then make them 
profitable with 


Robins 


Frozen, canned or dehydrated—no matter 
how you process potatoes Robins equipment 
has a way with them. For instance, one way 
Robins makes your operations more efficient 
and profitable is in the peeling operations. 
Robins offers 3 types of potato and 
vegetable peelers. The Steam Peeler, the 
Caustic Peeler and the Abrasive Peeler—all 
designed to give top production with a 
minimum of waste and long service life with 
a minimum of maintenance. 


One machine or a complete, integrated line, 
whatever you need, Robins has 105 years of 
experience to assure you of more equipment 

for your dollar. 


Write or call today for a catalog or 
immediate service. 


Akkobins 


Manufacturers of Food Processing Equipment Since 1855 
713-729 East Lombard Street, Baltimore 2, Md. 


EQUIPMENT FOR PROCESSING VEGETABLES, MEATS, SEAFOOD 


> 


ANDO CO, INC. 
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AGRICULTURE 


Condition of Crops 


DELAWARE-MARYLAND, Aug. 9. 
Weather during the next few weeks 
will determine the outcome of the 
1960 tomato crop. Prospects are gen- 
erally good, but continued wet, humid 
weather could result in extensive 
losses from cracking, disease, and in- 
sects. By the end of last week about 
one-fourth of the tomatoes for proc- 
essing of the two-state area were har- 
vested. Harvest of sweet corn for proc- 
essing in these two states continued 
heavy with one-third of the crop har- 
vested by August 6. Harvest of cucum- 
bers for pickles is nearly complete. 
Harvest of the Peninsula’s lima beans 
for processing got underway at the end 
of July and rapidly gained momentum 
last week. Planting of fall snap beans 
continued and as of August 6, 55 per- 
cent of the crop was in the ground. 

DELAWARE, Aug. 8.—Lima_ bean 
crop looks beautiful quality-wise, sup- 
ported by an excellent growing sea- 
son. Our pack will be about the same 
as last year. 


INDIANA, Aug. 3.—Minor damage 
on tomatoes from bacterial leaf spot, 
early blight septoria and hornworm 
reported from scattered areas. Believe 
we are going to have the finest quality 
and top yielding crop in recent years. 
Corn crop looks good but late. Some 
loss reported due to early water dam- 
age. 


PORTLAND, Ind., Aug. 2—Toma- 
toes: we were able to direct seed many 
fields this year. Crops seem to be aver- 
age. Weather has been slightly cool, 
which slows development but has not 
reduced yield. Good growing weather 
with rain a little below normal. Spray- 
ing has started but no particular trou- 
ble has developed. 


NEW YORK, Aug. 2.—Rains over 
most areas of the State came just in 
time to help the sagging bean crop. 
which now looks much better than it 
did a week ago. Hitting full stride on 
the bean pack and will continue this 
way until September. Crop looks good 


REGISTERED TRADE-MARK 


CANNING MACHINERY OF QUALITY 


PEAS —LIMA BEANS — TOMATOES — STRING BEANS 
APPLES — CHERRIES — BERRIES — ETC. 


Manufacturers of the Famous 


‘‘Monitor’’ 


WHIRLPOOL BLANCHER 
PEA CLEANER 
ELEVATORS 


‘‘Monitor’’ 


CHERRY PITTER 
TOMATO WASHER 
GRADERS 


AND MANY MORE 


HUNTLEY MANUFACTURING CO. 
BROCTON, NEW YORK 


to very good at this time except for 
one area which has not had the rain. 
Tomatoes making better growth and 
some processors expect to start on the 
early varieties by the middle of the 
month. Cabbage is also making bet- 
ter progress after a late start. Corn 
later than normal but in general looks 
good. Beet crop fair to good generally 
with at least one processor starting to 
pack. Very disappointing RSP cherry 
pack winding up. Large crop of grapes 
is forecast. 


MORTON, N. Y., Aug. 5.—Very 
dry, need rain. If we get rain tomato 
crop will be 30 percent better than 
last year. Expect to start canning the 
last of August. Acreage increased one- 
third over last year. Have had some 
hail. Apple crop about 60 percent of 
last year with canning varieties down 
more than the soft varieties. Fair crop 
of prunes. Light crop of peaches. 
Need rain for all crops. 


DARKE COUNTY, OHIO, Aug. I. 
Prospects for tomatoes are not quite 
as good now as 15 days ago. Fruit 
count is not increasing as expected. 
Rain is generally needed. Expect first 
operations to start the week of August 
8 on a limited scale. 


DELPHOS, OHIO, Aug. 2.—Toma- 
to acreage curtailed this year over last 
year. Present crop conditions good; 
slight amount of blossom end rot and 
bacteria spot. Yields look comparable 
to last year or slightly above except 
some plantings of a medium date are 
not as heavy set with fruit as the ear- 
lier or late plantings. 


WISCONSIN, Aug. 5.—Reports this 
week indicate that about 3,000 acres 
of Wisconsin’s 81,500 planted acres of 
peas will not be harvested for can- 
ning, which includes abandonment of 
water-damaged acreage and passed 
acreage. Average yield on late Sweets 
have dropped below 2,000 pounds per 
acre in some places but the state aver- 
age for Sweets other than Allsweets 
still looks close to 3,000 pounds. Can- 
ning will continue into next week at 
about 20 plants in the State with all 
plants, except one, finishing by the 
end of next week. Corn prospects im- 
proving but crop is still quite uneven. 
Lima beans look good and expect to 
we can bring the lima bean crop 
through anywhere near normal. Weeds 
are a big problem now. Wet ground 
and lateness of planting. 


UNION GROVE, WIS., Aug. 4.— 
Cabbage crop looks good. Have had 
too much rain lately. If we get a dry 
spell later it may affect the late cab- 
bage crop. Acreage about 5 percent 
more than last year in Southeast Wis- 
consin. 
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start canning about August 20. Cab- 
bage crop looks good; cutting has 
started. 


WISCONSIN, Aug. 5.—Severe thun- 
derstorm in the southern half of the 
State on August 2 and 3; rain up to 4 
inches in several places. Outlook for 
August is for cooler and wetter than 
normal weather. Completed the pea 
pack today after being delayed due to 
adverse conditions. The harvesting 
season was the second longest on 
record. Expect to start packing corn 
August 12. Crop has advanced rapid- 
ly due to the abundance of moisture 
and warmer days. All fiields of early 
variety corn have passed the 80 per- 


cent silk stage. Yields may be affected: 


by unevenness. Lodging, caused by 
the recent storm, is expected to cur- 
tail picking operations. Began can- 
ning wax beans today. First plantings 
are uneven with later plantings show- 
ing a marked improvement. Expect 
to start on green beans the middle of 
next week. 


SUSSEX, WIS., Aug. 5.—Finishing 
peas August 6. Lost 400 acres from 
flooding and hail. Will be able to re- 
cover some seed from the flooded acre- 
age but don’t know how successful this 
will be. Crop was slightly above nor- 
mal for the high land acreage. Qual- 
ity good. 210 acres of corn was badly 
hurt by hail; figure a 50 percent loss 
on this acreage. The rest should be 
close to normal. The big problem is 
unevenness which will produce an un- 
even product. Should be starting 
about August 25. Beets, carrots and 
pumpkin are close to normal with 
some damage, but this is not nearly as 
troublesome on these items as it is on 
peas and corn. 


LOYAL, WIS., Aug. 6—We com- 
pleted our Allsweet pea pack yester- 
day, which was quite satisfactory both 
quality and quantity-wise. Pack about 
the same as last year. We are starting 
on our late peas today but do not ex- 
pect over a 50 percent yield as the 
plants are burning up for the want of 
moisture. Will start packing beans on 
August 9 and this crop also needs rain 
badly; as of now do not expect over 
a 50 percent pack. Our corn is late 
ind in need of rain and will have to 
have a late frost to make a crop. 


NEW HOLSTEIN, WIS., Aug. 1— 
Have just completed pack of early peas 
ind the result was quite favorable 
ompared to very poor spring kickoff. 
“rop was very close to normal or aver- 
ge. Sweet are coming along and with 
ontinued favorable weather should 
‘ake normal crop or very near so. 
‘fad some hail injury, also some water 
lamage. Still a big question whether 
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EXCELLENT TOMATO YEAR 

Almost ideal growing conditions, 
plus close, personal supervision, make 
for a combination that will provide a 
1960 pack of the very highest quality 
tomatoes and tomato juice under the 
“Indiana King” label or private label 
supplied by Ray Brothers & Noble 
Canning Company of Hobbs, Indiana, 
and the Ray Packing Company, Inc. 
of Elwood, Indiana, according to a 
statement by Art Noble, president of 
the first mentioned firm. 

In a flier to the trade on the back of 
a 46 ounce “Indiana King” tomato 


juice label, Mr. Noble explained the 
reason why the 1960 pack is of super- 
lative quality: “Il—Because growing 
conditions have been almost ideal; 2— 
Because we grow 85 percent of our 
own tomatoes, thus we can plant the 
best varieties and use the best fertilizer 
to make the best canned tomatoes and 
juice; 3—Because we are doing all our 
own spraying to help nature produce 
the best and to assure you that only 
approved chemicals are used; 4—Be- 
cause we have adopted the latest field 
control methods to eliminate all fly 
egg trouble.” 


Harvest Peas 
and Lima Beans 
with a 


HAMACHEK 


PRE-GRADE VINER 


Now it is no longer necessary 
to depend on guess work or per- 
sonal opinion of fieldmen to de- 


termine proper time to harvest peas or lima beans. This is accurately 
indicated by means of the Hamachek Pre-Grade Viner. 


HOW TO USE IT... A Full-size Viner reduced in length, with a center 
dividing partition to allow running two samples at one time. Typical 15 
to 20 lb. samples of vines from the field are loaded one in each end of 
the Pre-Grade Viner and in approximately 3 minutes you obtain threshed 
pea samples identical to results if put through a regular viner. 


WHAT IT DOES ... Threshed peas and beans, tested on a tenderometer 
show when desired maturity will be reached. By this easy test, fields ean 
be sampled over a period of several days and harvest time chosen for 
desired quality consistent with indicated work load ahead for viners and 
the plant. Results PROVEN—by leading producers such as Green Giant 
Co.; Libby, MeNeil & Libby; Stokely-Van Camp, Ine.; and Birdseye 


Division, General Foods Corp. 


Established 1880 


W.: te 


for complete 
details and 
prices. 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 
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HEN Mother Nature created the 

turtle, she gave him a comfortable 
house to live in. Mr. Turtle’s portable, 
protective covering illustrates a con- 
tainer that does what it’s supposed to 
do... best! 


Canco’s policy . . . packages that move! 


In the food field, Canco creates the con- 
tainers that do what they are supposed § 
to do... . best. From design, to store Ji 
shelves, to pantry shelves, Canco devel- 
ops packages that project themselves 
into sales . . . cans for fruits, vegetables, 
meats, fish, beverages and many spe- 
cialties. A complete packaging policy 
explains why the best containers come : 
first from Canco. 


To help boost your sales and profits, put 
Canco’s aggressive team of research, 
manufacturing, and marketing experts 
to work for your products. 


GREAT CONTAINER IDEAS COME FROM 


CANCO DIVISION 


AMERICAN CAN COMPANY 
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Shenandoah Valley Corporation is 
the new name of the Shenandoah Val- 
ley Apple Cider & Vinegar Corpora- 
tion, Winchester, Virginia processors 
of canned sliced apples, apple sauce, 
and vinegar, under the trade name 
“Apple Pie Ridge” brand. The com- 
pany this year is celebrating its 50th 
Anniversary in the business. The an- 
nouncement was made by J. P. Arthur, 
vice president. 


Mammoth Spring Canning Company 
(Sussex, Wis.) has added a 12 ounce 
vacuum line for corn this season. The 
company has just completed an 80 x 
160 foot aluminum warehouse at its 
Eden, Wisconsin, plant. 


J. Richard Phillips, Jr. & Sons, (Ber- 
lin, Md.) canners have under test this 
season a new washing and soaking de- 
vice for tomatoes. The tomatoes will 
be held in soak for two minutes, yet 
the equipment is only 20 feet long 
and gives a production of 600 baskets 
or 10 tons per hour. 


Manchester Foods (Ontario Center. 
N.Y.) has moved into new offices at 7 
Railroad Avenue. The offices will also 
be shared with the Ontario Kraut 
Corporation. 


The National Canners Association is 
participating in the “Better Living 
Exhibits” at the Palmyra-Wayne Coun- 
ty Fair in New York State August 9-13. 
The major exhibit at this fair will be 
devoted to a salute to canning and the 
150th Anniversaries of Canning and 
Can Making. NCA’s sound color film 
“The Three Squares” will be shown at 
regular intervals. Also on display will 
be the collection of 40 antique cans 
from the Can Manufacturers Institute. 


Florasynth Laboratories — John R. 
Miller, a flavor specialist assigned to 
Florasynth’s Mid-West sales office, has 
been promoted to Eastern sales man- 
ager, assuming many of the responsi- 
bilities undertaken by the late Arch 
Payne, assistant vice president. Mr. 
Miller will be located in the firm’s ex- 
ecutive offices in New York City. 


Arabol Manufacturing Company has 
opened a new adhesive manufacturing 
plant at Marietta, Georgia, to serve 
the Southeast. The company has sev- 
eral other plant sites under considera- 
tion. 
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Ferry-Morse Seed Company _ has 
opened a new warehouse and regional 
bulk sales branch at El Centro, Cali- 
fornia under the management of Rob- 
ert H. Leighton, who is familiar with 
the Southern and Central areas as a 
result of previous work in the area, 
The new branch contains 4,000 square 
feet of warehouse space and air condi- 
tioned offices, and will offer readily 
available stocks of conditioned vege- 
table seeds to Western canners, grow- 
ers and shippers. 


Owens-Illinois Glass Company — 
Smith L. Rairdon, Eastern sales man- 
ager with headquarters in Toledo, has 
been elected executive vice president 
of the company, and will continue to 
have responsibility for those functions 
which include marketing administra- 
tion, purchasing, public relations, traf- 
fic, advertising, marketing develop- 
ment, and trade relations. The an- 
nouncement was made by Carl R. Me- 
gowen, president of the company. 


Continental Can Company has ap- 
pointed James K. Cooper, district sales 
manager for metal cans in Atlanta, 
Georgia. P. N. Smith succeeds Mr. 
Cooper as product sales manager in 
New York for non-processed food, 
meat and coffee cans. , 


A new headquarters building for the 
Food and Drug Administration is to be 
constructed in Washington with oc- 
cupancy scheduled in 1963. The new 
six-story FDA _ building will feature 
modern laboratory facilities and space 
for 1100 employees. Construction costs 
are estimated at $15,105,000 and the 
total cost, including equipment, is es- 
timated at $23,840,000. Congress has 
also appropriated $150,000 to the FDA 
for plans and specifications for a new 
$2 million pharmacological-animal lab- 
oratory building in which dog feeding 
tests will include toxicity studies on 
foods, food additives, and colors. 


Lee Metal Products Company 
(Philipsburg, Pa.) has issued a new 
bulletin on jacketed kettles with center 
line scraper agitators for food and 
other product processing, which is 
available from the company at the 
above address. Included are drawings 
and specifications on a series of seven 
stainless, nickel, or monel kettles, in- 
cluding stationary and tilting types. 


Bart A. Gaffney, for 25 years asso- 
ciated with the carton industry, has 
been appointed general sales man- 
ager of folding cartons, Cornell Paper- 
board Products Company Division of 
St. Regis Paper Company, Milwaukee, 
Wisconsin, and its subsidiary, Carton 
Craftsmen, Inc. of Chicago. 


National Can Corporation has _be- 
gun construction of a new can manu- 
facturing plant on an 18 acre site in 
Edison Township near Metuchen, New 
Jersey. The installation, approximate- 
ly 200,000 square feet in area, will be 
near the main line of the Pennsyl- 
vania Railroad, the Lincoln Highway, 
and the New Jersey Turnpike. The 
new plant which will have a daily 
production capacity of more than 2 
million cans, is expected to be ready 
for operation early in 1961. 


CARLE SAYS “THANKS” 


Under date of August 5 the fol- 
lowing note was received from S. Carle 
Cooling, former can company execu- 
tive who now resides in Winter Park, 
Florida: 


“Dear Arthur and Eddie: 

I am inclined to think the ‘Canning 
Trade’ must go to every canner and 
supply house in the industry, and 
from the thousands of Get Well cards 
—notes of sympathy—flowers—ete., it 
must be read by the folks who receive 
it. It is wonderful to hear from your 
old friends whose friendship in some 
cases dates back for 35 years or more. 
I received cards, etc., as the saying 
goes, from ‘Maine to California’, and 
may I, through your good old paper, 
thank each and every one of them. 

I was discharged from the hospital 
on July 16 and it was surely wonderful 
to be home after spending 33 days 
there. 

Through God's help I am able to 
get around pretty good with the aid 
of a cane, and I think I am improving 
a little each day. It is a slow proc- 
ess, but I am trying to keep my chin 
up. 

With the best of everything to you 
and yours, especially “Dad” and thanks 
to all those friends who took time out 
to think of me, I am, 

Sincerely, 
“Carle” 
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Freezers Convention Committee— 
The Convention Committee of the 
National Association of Frozen Food 
Packers has been announced by W. F. 
Edwards, president of the Association. 
Ansley Watson, Pasco Packing Com- 
pany, Dade City, Florida, has been 
named chairman of the Committee for 
the 20th Annual Convention and Ex- 
position, which will be held in Dallas, 
Texas, March 5 to 8, 1961. Others 
named to the Committee are: James 
R. Agen, Cascade Frozen Foods, Inc., 
Burlington, Washington; F. Webster 
Browne, Snow Flake Canning Com- 
pany, Brunswick, Maine; and H. F. 
Lochrie, Birds-Eye Division, General 
Foods Corporation, White Plains, New 


York. Lawrence S. Martin, secretary- - 


manager of the Association, indicates 
that the conventions have grown to 
such size that four major Dallas hotels 
will have to be used. Besides the 
Statler Hilton, which is to be used for 
the Exposition and meeting sessions, 
the Sheraton Dallas, the Adolphus, 
and the Baker hotels will be used. 


Gentry, a Division of Consolidated 
Foods Corporation, after more than 
40 years in Los Angeles, is moving the 
general administrative offices and cen- 
tral laboratory to Glendale, California, 
which is about seven miles north of 
the Los Angeles Civic Center. 


Hunt Foods & Industries has pre- 
sented its Murray, Utah, plant re- 
cently appraised at $222,000, to the 
Church of Jesus Christ of Latter Day 
Saints. The gift includes all of the 
company’s plant and property in- 
cluding machinery, equipment, fix- 
tures, wells and other property con- 
nected with the plant, and is being 
made to the church without restric- 
tion. In his letter of transmittal Nor- 
ton Simon, Hunt president, says that 
the records reveal that “the history of 
the property had its start as a food 
processing operation in the hands of 
your church . . . accordingly it seemed 
only proper that as we further con- 
centrate tomato processing for our 
company at our expanding major fa- 
cilities, thus closing our Murray plant, 
your church should be the one bene- 
ficiary of our progress.” 


Grocery Manufacturers of America 
will hold its annual meeting at the 
Waldorf Astoria Hotel in New York, 
October 24, 25, and 26. 


Geigy Chemical Corporation—Wil- 
liam G. Westmoreland has been ap- 
pointed sales representative for the 
Agriculture Chemicals Division in 
North and South Carolina, East ‘Ten- 
nessee, and North Georgia, with head- 
quarters in Raleigh, North Carolina. 


The National Canners Association 
is in the process of revising he book- 
let “Films about the Canning Indus- 
try,”” and has issued a call to processors 
and allied organizations offering to 
list any movies produced or sponsored 
by these private organizations. The 
practice of issuing a film booklet was 
started because NCA receives constant 
inquiries from clubs, civic organiza- 
tions, educational institutions, etc. re- 
garding such films. Needless to say 
the result is an increase in the public 
acceptance and use of canned foods. 


The National Frozen Food Associa- 
tion (distributors) has issued registra- 
tion forms for the National Frozen 
Food Merchandising Convention and 
Exposition to be held at the Statler- 
Hilton Hotel, New York City, October 
23, 24, 25 and 26. Registration is re- 
quired to attend convention functions. 
Registration must be accompanied by 
a convention fee of $35 for members, 
$40 for ladies, and $50 for non-mem- 
bers. Room assignments will be made 
by the Convention Committee and 
no reservations will be made unless 
registration fee accompanies the reg- 
istration form. The Convention Di- 
rectory will close October 1, 1960. 


SOMETHING NEW!! 
MODEL SPEED 


EIGHT LANE UNSCRAMBLER 


Is an adjusable Unscrambler to feed 


a HIGH Speed Labeling Line of interest to you? 


Check these benefits .. . 
1. Speeds up to 1200 cases per hour. 
2. Adjustable from one size to another in minutes. 
3. Adjusts from 202 to 404 inclusive. | 
4. Gentle—will not dent cans. 
5 


. Portable—Mounted on rubber wheels. 


DESIGNED BY CANNERS FOR CANNERS 


SHUTTLEWORTH, INC. warren, ino. 


PHONE 190 
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NEW YORK MARKET 


Distributors Continue Small Lot Buying 
—Pressure Lacking on Carryovers— 
Canners Content to Hold on. 


By “New York Stater” 
New York, August 12, 1960 


THE SITUATION.—Small-lot buy- 
ing has continued the order of the day, 
insofar as the canned foods trade here 
is concerned, and there is little inclina- 
tion being shown to stock far ahead of 
nearby requirements. There has been 
a notable lack of end-of-season price 
shading, insofar as large lots are con- 
cerned, and where carryovers are more 
than odd lots canners seem content to 
carry them into the new marketing 
year in expectation of prices at least 
as good as current spot levels. 


THE OUTLOOK.—The over-all 
weakness in securities and commodities 
markets has done little to encourage 
optimism with respect to business con- 
ditions over the remainder of the year, 
and hence grocery buyers are expected 
to remain on the conservative side, in- 
ventory-wise. While prices for most 
canned foods look steady to strong as 
the new season gets under way chains 
and wholesalers are not disposed to tie 
up working capital in larger inven- 
tories on the off-change of reaping in- 
ventory appreciation later on. 


PEAS.—Notwithstanding signs of 
growing firmness in pea prices in the 
tri-states, buyers are operating only on 
a week-to-week basis in a good many 
instances. Standard pod run Alaska 
303s continue available at $1.15, with 
sweets at $1.20, while extra standards 
‘are held at $1.25. Midwestern canners 
are generally holding standard sweets 
at $1.20. 


TOMATOES.—New business is of 
limited amount and the market is 
generally held at $1.05-$1.10 for stand- 
ard Is, $1.25-$1.30 for 303s, $2.25-$2.30 
for 214s, and $7 and up for 10s, f.o.b. 
tri-states canneries. Midwest tomato 
canners are pricing new pack standard 
303s at $1.35. 


CORN.—Demand for canned corn is 
seasonally slow, with not much tend- 
ency on the part of buyers here to 
stock ahead. Eastern canners are hold- 


MARKET NEWS 


ing standard cream style at $1.20, with 
fancy at $1.40. Canners are not in- 
clined to shade prices, and many are 
looking for a higher price basis in the 
fall. 


BEANS.—Some pick-up in buying 
interest in green and wax beans is re- 
ported, particularly in fancy grade, but 
the market is without price change. 

CITRUS.—Replacement buying of 
canned citrus juices is still lagging, 
notwithstanding the general price re- 


ductions made effective by Florida 
canners recently. 
WEST COAST FRUITS.—Many 


California packers have withdrawn on 
new pack apricots after having booked 
a fairly substantial business on fruit 
for shipment as packed. Higher prices 
are in prospect when canners re-enter 
the market . Tentative opening 
prices named on fruits from the new 
pack thus far indicate that canners are 
making efforts to average out prices 
about on the esame basis as early-season 
prices a year ago. ‘This has been made 
possible in some instances by offseting 
higher labor and materials costs by 
moderately lower fruit costs. Aside 
from making some private-label cover- 
age on the basis of special pricing for 
shipment off the line, buyers generally 
appear inclined to wait until all returns 
are in, price-wise, before making their 
usual seasonal booking, for shipment 
at specified periods. 

SARDINES.—Canners have — been 
able to increase production as a result 
of periodic spurts in the run of fish, 
and the supply situation has eased 
moderately. Offerings were reported 
during the week of quarter kyeless oils 
or mustards as low as $8.50 per case, 
with three-quarter mustards at $7.50, 
f.o.b. Maine cannery points. 


‘TUNA.—Imported tuna is coming 


in for more attention, particularly on 


the part of chains and supers looking 
for low shelf priced items, as a result 
of a reduction in the price of Japanese 
white tuna which averages out about 
$1.15 per case. Domestic pack tuna re- 
mains fairly steady, with demand show- 
ing seasonal improvement. 


SALMON.—The sharp increase in 
the pack of fancy Alaska reds this sea- 


son is expected to ease the upward 
price pressures which have been carry- 
ing salmon prices steadily upward in 
recent years. Only a moderate volume 
of booking of new pack, at tentative 
prices guaranteed against formal open- 
ing, has been reported thus far, how- 
ever. Reports from Seattle indicate that 
canners are getting a substantial vol- 
ume of inquiries on salmon from ex- 
port channels, and foreign buying is 
again expected to be an important fac- 
tor, price-wise, in canned salmon dur- 
ing the new marketing year. 


CHICAGO MARKET 


Market Lacks Interest—Buyers Assume 
Cautious Attitude—Content to Wait It 
Out—Prices Continue Firm 


By “Midwest” 


CHICAGO, August 11, 1960 

THE SITUATION.—Trading here 
this week continued to just lag along 
as most distributors seemed content to 
sit on the sidelines and see what de- 
velops. Besides, many firms are re- 
porting a sluggish movement at the 
retail level making it difficult to match 
last year’s sales for a comparable peri- 
od. Under such circumstances, the 
average buyer becomes very cautious 
about new commitments particularly 
when he finds it difficult to purchase 
so called bargains that might be used 
to perk things up. Despite the lack of 
interest, markets continue firm and 
the feeling gets stronger each week 
that most of them are going to stay 
that way. 

The local pea pack is drawing to a 
close with a number of Wisconsin can- 
ners already through for the year. ‘The 
weather has been rough in spots and 
some canners will come up short on a 
number of items. The corn pack has 
started in a small way with heavy pro- 
duction expected in ten days or two 
weeks. There are still a lot of ques- 
tion marks surrounding this pack and 
few canners have seen fit to quote new 
pack prices. ‘Tomatoes and tomato 
products will start going into cans by 
the time this reaches print and here 
again new prices are at a minimum. 

The West Coast fruit situation 
seems to have settled down, at least 


(Continued on page 20) 
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new tank design 
helps you cut rising costs 


LANGSENKAMP 


PANEL-COIL 
SMOOTH INSIDE VESSELS 


* eliminate costly coil 
installations 


%* eliminate troublesome 
coil burn-on 


* eliminate complicated 
steam jackets 


% insure more uniform, 
efficient heating 


% provide unobstructed, 
easy to clean stainless 
steel interior 


PANEL-COIL VESSELS are rated at 125 psi steam 
pressure; available in 66 to 1587 gallon capacity. 
Cut rising costs! 


LITHOGRAPH CO., BRIDGETON, N. I. 
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PCD 
High Packer 


PACK 


CANS 
WITH ONE 
STROKE 


The High Speed Burt Case Packer fills a 
2-layer case with a single stroke. The 
operator only has to place the case in 
position. It’s the easiest can handling 
method available. 


BURT MACHINE COMPANY 
401 East Oliver Street 
Baltimore 2, Maryland 
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temporarily with new pack cocktail 
and Cling peach prices already down 
from original opening prices which 
only lasted a day or two. Canners of 
advertised brands were a little slow in 
announcing new prices but when they 
did the independents scrambled to 
provide the proper differential in 
pricing. In any event, it appears the 
trade could now buy with some kind 
of confidence and any real nation wide 
volume buying would make that a cer- 
tainty. 


CORN.—A few Illinois and Indiana 
corn canners have started the wheels 
turning with Wisconsin factors ex- 
pected to follow suit in another week 
or two. Most of the experts are pessi- 
mistic about prospects with estimates 
ranging upward to 36 million cases. 
This, plus a carryover of about 214 
million cases, is about what the coun- 
try consumed during the first eleven 
months of last season and which 
should make a very firm market. First 
quotations from one of the major fac- 
tors list standard cream style at $1.15 
for 303s with extra standard at $1.20 
for the same size and $7.25 for tens. 


BEETS.—Canning of new pack 
beets has proved to be a problem in a 
number of Wisconsin areas as too 
much rain has made harvesting impos- 
sible. New York canners however, 
seem to be well under way and the 
new pack will come none too soon as 
a number of the popular items are 
growing short. First quotations out of 
New York list fancy sliced at $1.0714 
for 303s and $4.50 to $5.00 for tens de- 
pending on the size of slices. Fancy 
diced are offered at $.9714 for 303s 
and $4.25 for tens while salad sliced 
are at $4.50 for tens. 


PEAS.—Conditions in the state of 
Wisconsin vary widely in the business 
of canning peas as ample moisture in 
some spots has turned out to be too 
much in others. Part of the industry 
has completed the task for 1960 and 
others are still in full swing. Heavy 
thunderstorms and hail in some areas 
has destroyed acreage and others es- 
caped this problem altogether. In any 
event, the market is firm particularly 
where lower grades are concerned. 
Standard 303s are no less than $1.20 
with some canners up to $1.25. There 
has been a litle price shading on some 
siftings of better grades but it has 
been at a minimum. 


TOMATOES.—Trading of toma- 
toes is lagging as so little is left local- 
ly to sell and the trade won't be in- 
terested anyhow until they get a bet- 
ter picture of the coming pack. The 
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crop looks good as this is written but 
few canners have even started to pack 
and even fewer have seen fit to quote. 
Besides, buyers here will be reluctant 
to make a move until the California 
situation is clear and nothing concrete 
at all in regard to prices has reached 
here. First offerings from Ohio Val- 
ley canners of $1.30 to $1.35 for new 
pack standard 303s have not created 
much excitement. 


CLING PEACHES.—Opening prices 
on Clings always creates a lot of inter- 
est on the part of Chicago buyers as 
they are the most important fruit item 
on the list. Furthermore, first quota- 
tions are sometimes short lived and 
the average buyer doesn’t dare miss a 
situation of this kind. The first open- 
ings offered by the independents were 
on the basis of $2.50 for 214 choice 
but when the advertised brands opened 
at $2.65 the independents quickly 
dropped to $2.40 which makes 303s 
$1.621%4 and tens $9.00. Standard 303s 
are listed at $1.55 with 2148 at $2.20 
and tens at $8.40. Buying has been 
cautious so far but might catch fire at 
any time. 


COCKTAIL.—A very similar situa- 
tion in that first prices named didn’t 
last long as they took the same road 
downward as did Cling peaches. Orig- 
inal openings were on the basis of 
$3.25 for 214 choice which has since 
been reduced to $3.15 with 303s at 
$2.071%4 and tens at $11.35. Fancy grade 
is offered at $3.30 for 21%, $2.15 for 
303s and $11.95 for tens. Here again, 
buying in volume has not started but 
could do so at any time. 


OTHER FRUITS.—Bartlett pears 
are the last major fruit item on which 
prices have not yet been named and 
this may take a while due to a very 
tight situation in the Northwest. Can- 
ners are on the sidelines as they have 
little or nothing left to sell from last 
year’s pack and no basis from which 
to quote as yet on new goods. Most 
of them are also refusing any further 
business in the way of memo bookings 
as they feel they already have more 
business on the books than they can 
pack. It’s going to be a rough business 
this year. The trade here also begin- 
ning to put out feelers for additional 
quantities of sweet cherries but they 
are not getting to first base. Canners 
expect to pro-rate orders already on 
file and can’t very well entertain addi- 
tional business. One major canner 
merely indicated a price of $3.25 on 
21% choice prune plums and the trade 
almost had apoplexy. This item looks 
like a lost cause this year. 


CALIFORNIA MARKET 


Bartlett Pear Opening Prices Up Sharply 
—Elberta Peach Prices Slightly Under 
Last Year’s Opening—Advertised Brands 
Name Cling and Fruit Cocktail Prices. 


By “Golden Stater” 


SAN FRANCISCO, August 11, 1960 


FLASH.—The 1960 cling peach 
grower price has ben established at 
$52.00 a ton, plus grade premiums of 
$7.50 for loads averaging one pound 
and under culls per box, and $5.00 for 
average two pounds and under culls 
per box. Hauling allowances are to be 
$4.00 for 0-7 miles; $4.50 for 7-12 
miles; and $5.00 for over 12 miles. 
This is the same second offer rejected 
by four large packers but now nego- 
tiated and accepted by all 21 cannery 
customers of the Cling Peach Growers 
Association. Price figures about $3.00 
a ton less than last year, which is 
easily offset by increased cannery costs, 
labor, etc. 


GENERAL SITUATION.—It does 
not appear that there will be any real 
shortage of the major California fruits 
but there will be some major differ- 
ences in prices when compared to last 
year. The apricot and pear crops are 
about the same but pear costs will be 
higher due to Northwest shortage. 
The larger cling peach crop trimmed 
by marketing order, starts out higher 
than last year’s early packing season 
pricing but about the same as last 
year’s formal prices. Fruit cocktail at 
same openings as last year, are ex- 
pected to hold as against last year’s de- 
cline. Reason, high pear cost and high- 
er labor costs. Elberta peach crop un- 
changed from last year. Fruit cost 
down $5.00 a ton but prices not ex- 
pected to slide to last year’s low offer- 
ings as packers plan voluntary control 
of the pack. 


APRICOTS. — Although No. 10 
choice has firmed up from original 
early deals, there is still trading at 
from 25¢ to 50¢ a dozen off the $11.70 
a dozen list, depending on the order. 
All shelf sizes of choice and standard 
halves are traded from list by 10¢ on 
No. 214 and 5¢ on No. 303’s. Standard 
whole unpeeled well sold against much 
smaller pack than last year at current 
$2.00 shipping price with choice grade 
holding to $2.30. Several packers dis- 
counting 46 oz. Nectar 25¢ from list 
of $3.25, probably due to carryover. 


CLING PEACHES.—Major adver- 
tised brands opened 214’s at $2.65 on 
premise that this realistic pricing will 
attract volume prompt shipment. At 
the same time, buyers label showed a 
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relatively large carryover, mostly in 
choice grade, halves. 

Cannery receipts of raw product 
have been slow to date. The full 10 
percent diversion of the raw product 
has been in effect under the marketing 
agreement. 


ELBERTA FREESTONES. — First 
independent packer prices were an- 
nounced as follows: Fancy 303’s $2.05, 
214's $3.05, 10’s $11.00; with choice at 
$1.75, $2.75, and $10.20 respectively. 
These compare with last year’s higher 
openings by 5¢ on 303’s and 10¢ on 
214's. Maintaining these market open- 
ings will depend on actual outcome of 
pack. It is doubtful that the low 
trading of last year will be reached if 
packers stick to their intention of a 
quality pack by voluntary raw prod- 
uct grading. 


FRUIT COCKTAIL. — Advertised 
brands have named their openings 
at $1.35 for 8 oz., $2.25 for 303’s, 
$3.50 for 214’s. With the latter two 
sizes in small carryover and increased 
pear costs, plus overall increased labor 
costs, it is expected that prices will be 
well received by the trade. Only open- 
ing pressure appears to be on No. 10's 
where sizable carryover exists. This 
can size has not come up to opening 
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level of $11.85, but has recovered from 
recent lows. 


BARTLETT PEARS.—Independent 
packers’ new prices figure a good 10 
percent higher than last year’s open- 
ings, and if maintained, are a whop- 
ping increase over last year’s trading 
prices. Choice grades are as follows 
with fancy in parentheses: 8 oz. $1.40 
($1.45), 303’s $2.25 ($2.45), 214’s $3.45 
($3.80), 10’s $12.60 ($13.50). Standards 
list at: 303’s $2.0714, 214’s $3.15, 10's 
$11.60. While pear prices will definite- 
ly be up from last year’s selling levels, 
much depends upon actual shortage 
in Northwest, which in turn will de- 
termine usage of California tonnage. 


TOMATOES AND TOMATO 
PRODUCTS.—Packing slow and late 
With short carryover, pack- 
ers anticipate healthy market on yet 
to be announced opening prices, which 
should be at higher levels than last 
year’s shipping prices, which were 
held down by price depressing sur- 
pluses from the previous year. Packers 
hope for maximum production from 
acreage that may not end up as large 
as last year. Earliest production 
should go to the very short puree and 
paste, with peeled tomatoes and juice 
waiting for the better pickings. 


SCHOOL LUNCH FOODS 

CANNED PEACHES.—The U. S. 
Department of Agriculture has offered 
to buy canned freestone and cling 
stone peaches of the 1960 pack for use 
in the School Lunch Program. Offers 
will be considered only in No. 10 cans. 
Separate offers to sell canned free- 
stones (exclusive of Lovells and Kim 
Albertas) and _ clingstones, sliced, 
halves, must be received by USDA by 
9:00 A.M. EDT August 16 for accept- 
ance by August 19 and for delivery 
during the period September 12 thru 
October 15. 


RP CHERRIES.—The USDA has 
purchased 179,200 cases of 6/10's 
caned red tart pitted cherries for use 
in the School Lunch Program. Pur- 
chases were made from canners in 
Michigan, Pennsylvania, Utah, and 
Oregon, and ranged from $5.58 to 
$5.88 per case except for the Oregon 
purchase of 1,350 cases at $6.17 per 
case. 

CANNED TOMATOES.—The U. S. 
Department of Agriculture offers to 
buy No. 10 Canned Tomatoes for the 
School Lunch Program, offers to be 
received by 4:00 P.M. EDT Septem- 
ber 9 for acceptance not later than 
September 16. Delivery during the 
period October 3 thru November 7. 


CANNING 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, 


THE UNITED COMPANY 


WESTMINSTER MD 
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SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 


her choose 


AND MANUFACTURED BY.. 
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GULF SHRIMP PACK 


During June 1960 shrimp canning 
operations went into full stride with 
heavy landings of small brown shrimp 
in Louisiana, Mississippi and Alabama 
inside waters, the Department of the 
Interior, Bureau of Commercial Fish- 
eries, reports. During June 1960 
shrimp canning operations by 3] 
plants in Louisiana, Mississippi, Ala- 
bama and Texas produced a pack of 
253,684 standard cases of 48/5 ounce 
cans or equivalent (drained weight). 
This compares with 220,573 standard 
cases canned during June of 1959 with 
29 plants operating. Therefore, this 
June’s canned shrimp pack was 33,111 
standard cases above last June’s pack 
for an increase of 15 percent. 


The average pack during June for 
the seasons 1954-55 through 1958-59 
was 168,226 standard cases. This com- 
pares with the 253,684 standard cases 
packed during June 1960. Therefore, 
this June’s pack was 51 percent greater 
than the average pack during June of 
the previous five seasons. 


Using the same five previous seasons’ 
figures. the average cumulative pack 
for the 11 months, August thru June, 
was 703,296 standard cases compared 
to 639,343 standard cases packed up to 
the end of June 1960. Therefore, the 
cumulative pack at the end of June 
1960 was 9 percent below that of the 
average cumulative pack of the past 
five seasons up to the end of June. 
As at the end of May the decline was 
8 percent, this 9 percent represents a 
1 percent further further decline in 
the cumulative pack this year as com- 
pared to the average cumulative pack 
at the same time for the past five sea- 
sons. 


The pack during July to the 16th of 
the month is apparently running well 
ahead of that for the same period for 
the five previous seasons and it now 
appears that the 1960 pack will about 
equal that of the average five previous 
seasons. 


FROZEN ASPARAGUS PACK 

A survey just completed by the Na- 
tional Association of Frozen Food 
Packers places this season’s production 
of frozen asparagus at 32,738,754 
pounds. While this represents almost 
no change from last year’s pack, it is 
still runner-up to the 37.7 million 
pound record production of 1956. 


However, July Ist stocks of 34.2 mil- 
lion pounds, in spite of this continued 
heavy production, are less than 10% 
greater than the past five year average 
for the same period. This is indicative 
of a good rate of movement and sug- 
gests that the supply of frozen aspara- 
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gus will continue in a quite manage- 
able position. 

Regional production distribution 
shifted somewhat this year. A moderate 
decline in the packs in the East and 
South and Midwest resulted in West- 
ern production rising to 65% of the 
total. 

The retail pack remained about the 
same this year as last. The 10 ounce 
package is the vastly dominant size, 
however, a significant increase in the 
trend toward the 8 ounce package as 
an alternate was observed. The 1960 
institutional pack decreased slightly, 
especially that in larger sizes. The 214 
pound package continues in its popu- 
larity for this trade. 


TOTAL UNITED STATES PACK 


Year Pounds 

1951 23,561,803 
25,460,043 
BOBS. 32,945,017 
1954 ee 25,779,827 
1955 .. 28,669,350 
37,674,003 
24,365,273 
1959 32,738,754 
1960* 32,702,363 

*Preliminary 


CALIFORNIA ASPARAGUS 
PACKS 


CANNED.—The_ 1960 California 
asparagus pack was 4,085,867 actual 
cases, according to a report issued by 
the Canners League of California. The 
1960 pack consisted of 2,140,776 cases 

of White Asparagus and 1,945,091 
cases All-Green. 

Converted to cases of 24 No. 2 cans, 
the 1960 California Asparagus pack 
was 3,487,294 cases, compared to the 
1959 pack on the same equivalent 
basis of 3,188,346 cases. 


FROZEN.—The 1960 California 
pack of frozen asparagus totaled 12,- 
660,579 pounds as reported by the 
California Freezers Association. ‘The 
1960 pack compares with a pack of 
10,942,114 pounds in 1959, and 6,- 
966,427 pounds in 1958, and is the 
largest pack since 1956 when 14,397,- 
089 pounds were frozen. 


THE ALMANA 


OF THE CANNING, FREEZING. PRESERVING 


1960 EDITION 
NOW READY 


Order Today for Prompt Delivery 


$3.00 per Copy 
P. O. Box 248 Westminster, Md. 


STOCKS AND SHIPMENTS 
Compiled by NCA Division of Statistics 
CANNED TOMATOES 


(Actual Cases) 
1958-59 1959-60 


Carryover, July 1 .... 2,745,370 6,510,915 
Pack, July 1 to Jan. 
26,877,005 20,736,604 
= Jan. 1 to 
2,263,784 1,791,527 


31,886,159 29,039,046 
a Apr. 1 to 


Shipments, July to 

25,375,244 26,033,150 

Stocks, July 1 ........ 6,510,915 3,005,896 


TOMATO CATSUP 
(Actual 
958-59 1959-60 


Carryover, July 1 .... aoa 9,265,239 
28,364,305 25,773,963 
Total Supply ............. 35,339,329 35,039,202 
Apr. 1 to 

5,801,162 6,314,609 
Shipments, July 1 to 

Stocks, 9,265,239 6,021,307 


TOMATO JUICE* 
(Actual Cases) 
1958-59 1959-60 


Carryover, July 1 . 8,471,099 9,714,313 
32,620,613 27,469,902 
Total Supply... 41,091,712 37,184,215 
Shipments, Apr. 1 

7,738,769 7,391,977 
Shipments, July 1 to 

377,399 29,404,282 
Stocks, July 1. ......... 9,714,313 7, 779,933 


*Includes Vegetable Juice of 70% or more 
Tomato Juice 


CANNED CHILI SAUCE 
(Actual Cases) 
1958-59 1959-60 


Carryover, July 1 . 964,932 500,199 

2,098,665 2,826,240 

Total Supply ............ 3,063,597 3,326,439 
Shipments, Apr. 1 to 

Jul 480,472 545,049 

2,563,398 2,615,649 

500,199 710,790 


FLORIDA CITRUS STOCKS 
Compiled by Florida Canners Association 


CANNED OITRUS 
(Basis 


1/59 7/9/60 

Grapefruit Juice . . 8,428,277 3,480,898 
Orange 2,941,743 3,640,014 
Combination Juice .... 1,075,609 1,396,729 
7,135,529 8,517,641 
Grapefruit Sections .. 1,784,057 1,571,517 
Tangerine Juice ........ *357,356 101,337 


Citrus Salad ............ **357,845 

*Includes Tangerine Blends 

**Includes Orange Sections 
FROZEN ORANGE CONCENTRATE 
(1,000’s of Cases—1,000’s of Gallons) 


**415, 591 


7/11/59 7/9/60 
Cases Gals. Cases Gals. 
10,140 22,815 9,858 22,181 
3,125 7,030 3,226 7,258 
L 897 2,691 755 2,265 
Bulk Gals. 8,471 8,686 
Total Gals. 41,007 40,390 


Jones & Laughlin Steel Corporation 
has begun a program at the Aliquippa 
Works which will increase facilities 
for the shipment of tin plate in coils 
and which will be put into operation 
late this year. The new facilities will 
include a coil packaging line, new 
heavy duty tractors, truck loading 
equipment, and extensions and 
changes to existing truck and railroad 
loading docks. 
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